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VISITS  ISRCK  FLArT 

T0  11T3PECT  "JCRKER  FEFDING 


HARTFORD  RED  CROSS 

CONDUCTS  COURSES 

ON  NUTRITION  EDUCATION 


Each  month  the  Industrial  Food 
Operators  Sect:  on  of  the  Essex  County 
(N.J.)  Industrial  Nutrition  CDniirittea 
visits  an  industrial  plant  upon  in\'i- 
tation  from'  management     and  the 
cafeteria  manager. 

The  December  trip  was  miade  to 
?ae  r c  k  and  Co,,  Rahv/ay ,  New  Je  r  s  ey  • 
It  is  3stim.ated  that  above  80  per- 
cent of  the  i,^6rcV  employees  wiio 
patroniZ' 
lunches • 


the  cafeteria  buy  plate 


After  inspection  of  the  feeding 
facilities,  the  food  operators  held 
a  ti-ro  hour  discussion  and  advised 
on  matters  pertaining  to  the  operation 
of  the  lunch  service  at  the  Merck 
plant.     A  program  of  nutrition  educa- 
tion was  also  outlined. 

Re presenatives  of  m^anagoment  who 
sat  in  on  the  m.eeting  expressed  ap- 
preciation for  assistance  given  them 
through  this  discussion. 

Visiting  food  operators  who  at- 
tend these  m.oetings  state  that  they 
derive  great  benefit  from  the  dis- 
cussions since  many  of  the  points  con- 
sidered are  applicable  to  their  own 
food  operators. 


The  Amierican  Red  Cross  in 
Hartford,  Connecticut  has  boon 
working:;  on  nutrition  education 
mth  industrial  groups. 

One  hundred  nurses  at  the 
Pratt-'.Yhitnoy  Aircraft  Corporation 
in  Hartford  were  given  a  nutrition 
course  by  the  Red  Cross.  Informa- 
tion obtained  in  this  way  is 
passed  on  by  the  nurses  in  their 
contacts  with  the  workers. 

The  Hartford  Chapter  has  also 
ocmpljted  its  second  Modified 
Nutrition  Course  for  Restaurant 
and  Cafeteria  operators  in  coopera- 
tion with  the   local  Chamber  of  Com^- 
merce,  Electric  Light  Coma.pny,  Gas 
Company,   and  the  Board  of  Health, 
Average  attendance  for  each  of 
the  four   sessions  has  bep.n  45, 


If  you  have  not  yet  received  a 
copy  of  PL;J'NING  ^ai:ALS  FOR  INDUSTRI- 
AL -ORIGRS,  write  to  the  Regional 
Office  of  the  War  Food  Administra- 
tion for  it.     This  28  page  bulle- 


i  tin  giv;:s  suggestions  for  planning 


I  m.eals  which  m-^jt  nutritional  stand- 
I  ards . 


aster  menus,   canteen  lunch  : 
services,  cold  lunches  and  be twee n- 

m-jal  snacks. It  also  discusses  workers'! 
neoGS  ,  and  types  of  incus  trial  food  .  ^c^sj 


L 


mCAHOri  SPAGHETTI  DISHES 
^'AKE  GOOD  miiT  BXTE^^DERS 

F-Acr.roni,  spaghetti,  and  noodlos 
£\ro  lu-nong  trr'  i3,bund&nt  foods  in  Janu- 
ary, just  in  timo  to  tr-ko  the  lini'-j- 
light  as  mca.t-^jxt'^ndcr  and  moat-altor- 
nato  dishos. 

Stretch  tho  rationod  meats  by  mak- 
ing?: froqucmt  use-  of  combinations  of 
m.-at  and  oth'.^r  protoin-rich  foods 
vjith  the  univ";rsally  popular  pasto 
produ.cts.     Excull.int  combinations 
inciuda: 


}.^?:Garoni  and  ch^oso 
toira  to  sauc  e 

l^ramni  ,  t  oi:;at  o^:  s , 


loaf  with 


choosu  sauoo 
onion,  ^^ro^n 


pcp  j.r  baked  with  bacon 
strips 

^%carL'ni  vdth  tomatoos,  onion,  and 

chopped  srnck'j d  ham 
Italian  spa{';h:  tti  with  moat  balls  • 
Spaghetti  cass  ;rolo  Vvl th  shroddod 

carrots,  dicjd  c^;l'iry,  groon 


p'jppor,  and  cub  :d  pork  shouldor! thickonod.     Servo  hot  on  cookod 


t;;round 


Spa^hjtti^  toTr.ato  sauco,  and 

C'-^odcar  cho  jsg 
•  .       Spaghetti  with  moat  sauco 

'NoocI-  s  scallopod  with  diced 

chicken  and  mushrooms 
N  o  o  dies  s  c  a  1 1  o  o ■  d  wi  1 1'  die  o  d 

cel-..,ry  and  tuna  I'ish 
Noodles  bak  'd  i/^.tli  hard-cookod 

eggs  and  cho'-ise  sauce 
Boiled  noodles  with  n^at  sauco 
Hoodie  ring  filled  with  creamed 

chicken  or  veal 
Hoodies  bak.::dwith  cheese  sauce 

It  v/ps  the  Chinese,  not  the  Italians, 
who  first  \ised  these  foods  and  later 
introduced  them  into  Europe,  The 
Italians  popularized  them,  by  using 
them,  in  many  dclcious  wrys,  and  Italian 
spaghetti  and  macaroni  dishciS  are  uni- 
versally usod  and  liked. 


spaghetti,  noodles,   or  rice. 


TCMvTO-J^ffiAT  SAUCE 
(Bureau  of  Human  Nutrition  and 
Home  Eoonomdcs  *  U«S»D»A.) 

cups  fresh  or  canned  (Ho,  2  can) 
toma.toos 
^  garlic  clove 

1  bay  loaf 

3/4  pound  ground  beef 
cup  chopped  onion 
cup  minced  green  popper 

2  tablospoons  fat 

2  tablespoons  flour 
1  teaspoon  sugar,  if  desired 
I  teaspoon  salt 
Pepper 

Cook  together  tho  tom.atoes,  garlic, 
and  bay  leaf  —  about  20  minutes 
for  fresh  tomatoes,  10-  for  canned. 
Press  through  a  sieve.     Brown  tho 
be-f,   onion,  and  green  pepper  in 
th:  fr.t..    Blend  in  the  flour.  Add 
c:. ... I'/o,   sieved  tomatoes,    sugar  (if 
used),   salt,  and  pepper.     Cook  over 
lew  ...leat,  stirring  constantly,  until  I 


Spaghetti  and  imGar::ni  ar."i  made  from 
durum,  w^hoat,  a  herd  wh.^at  thet  -has  a 
high  gluten  content •     The  wheat  meal 
call  n  d  -  s  J  m-:  In  a ,  i  s  mi  x  •  d  wi  t  h  wa  t  o  r  a  nd 
kn':eAd;:d  into  a  sm:eeth,  tough  dough. 
The  c'jugh  is  forced  under  pressure 
i^hreugh  holes  in  a  cy lind^■r  w^hich  shape' 


it  ■■-into  the  .  do  sir-:' d  form,     Tho  same 
dough  is  used  fe-r  a  wide  variety 
of  paste  products  that  range  from 
long  tubes  of  macaroni,  or  fine 
threads  of  vermicelli  to  macaroni 
alphabets  and  shells.     Hoodies  dif- 
fer from/the  mararoni  pastes  in 
that-they  .are  m.ade  of  ordinary?-  wheat 
flour  and  contain  eggs.  Making 
noodles  is  a  hO'eisehold  art  practiced 
by  many  homemak-rs  who  gain  fame  for 
h  jme  - m,a  d  e  n  e  o  d  le  s 0  up ,  c  hi  c k on  and 
noodles  and  other  delicious  dishes* 

Italian-born  housewives  often  make 
their  oivn  mr. caroni  nnd  spaghetti  at 
hom.o,   drying  the  long  strips  over 
rods  hung  in  the  kitchen.     They  take 
;iu s t i  f  i  abl e  pr i d e  i n  the  do  1  ci  ous 
dish.s  they  prepare  fromi  these  home- 
made products. 

A  typical  Italian  dinner  is  usually 
a  w^ol  1-planned,  nutritious  meal. 
Spaghetti  v/ith  m...:at  -balls  or  m.eat 
sauce,   chejse,   crusty  bread,  a  leafy 
(Cent,  on  Page  3) 
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mkT  EXTENDERS  (Cont.   from  Page  2) 

green  salad  with  olive  oil  dressing, 
fresh  fruit  and  bovorago  offers  a 
Vvfoll-balancad  diet  xvith  vitamins, 
minerals,  and  protein* 

Spaghetti,  macaroni,  and  noodles 
arc  all  soft  in  texture,  bland 
in  flavor,  and  colorless.    It  is 
v;ell  to  romem.ber  that  texture 
contrast  adds  zest  to  any  meal. 
The  tossed,  green  salad  is  a  good 
addition  to  the  spaghetti,  m^careni, 
or  noodle -dish  dinner,  not  only 
because  it  is  a  contrast  in  texture 
but  also  because  it  adds  color  and 
piquant  flavor  to  the  m^eal, 

Who n  ma  c  a r  o  ni ,  s pa  gh  e 1 1 i  ,  n  r..d 
n 0 0 dies  a r e  u s e d  i n  h ot  d i she s , 
they  should  be  thoroughly  cooked 

\       If  you  knov;  of  others  who  wish  \ 

■  to  be  placed  on  the  m.ailing  list  i 

;  f or  Industrial  Nutriation,  please  \ 

,  lot  us  kn..w,  > 


and  well  seasoned.     Cook  them  in 
boiling  v/ator  until  tender  —  the 
time  will  vary  with  the  kind  of 
paste  from  about  10  to  20  minute s» 
Drain  the  cooked  product  in  a 
colander  and  rinse  v/ith  boiling 
water  to  separate  the  pieces. 
Use  in  a  casserole  dish,   or  serve 
with  a  delicious  sauce,  Italian 
style.     Serve  the  crisp,  colorful 
salad  or  a  fr  ;sh  fruit  sslad  for 
texture  contrast  and  color.  Or 
use  sliced  tomatoes,   celery  hearts, 
carrot  sticks,  raw  turnip  slices. 
Wnon  no  mioat  is  used  in  the  mlxt^jre, 
a  custard  type  of  dessert  will 
improve  the  nutritive  value  of  the 
mo  a  1 . 

There's  no  reason  v;hy  a  meatless 
dinner  should  be  a  drab  occasion 
v;hen,  with  careful  planning  and 
forethought,  it  can  bo  a  feast.  Be 
sure  to  reFiomber  to  add  color,  flavor^ 
and  texture  contrast  when  planning 
the  meal. 


« 


